8 Protein extracted from goat milk was hydrolyzed with LH (Lactobacillus Helveticus-cicc22171).
25 Continual rise in blood pressure is defined as Hypertension (1). Hypertension is graded as the 26 most repeatedly cardiovascular risk factor with the severity of 25-30% across the globe (2).
27 Improper management of hypertension claimed seven million human lives along with 64-million 28 life long disability worldwide (3). Genetic disposition, aging, overweight, lifestyle and nutrition 29 can be considered as important factor of developing hypertension. Some diseases are also involved 30 in creating hypertension, like Diabetes, Kidney disease, Pheochromocytoma, Cushing syndrome, 31 congenital adrenal hyperplasia. Some medications like oral contraceptives, hormone therapy 32 for menopause, and excessive intake of alcohol are contributor in developing hypertension along 33 with other factors (4). Angiotensin I-converting enzyme (ACE; kininase II; EC 3.4.15.1) is 34 considered as main root cause of hypertension that is carboxy-dipeptidyl-metallopeptidase and 35 main linked enzyme of renin angiotensin system. It is involved in regulation of peripheral blood 36 pressure. It mainly catalyzes the production of angiotensin-II from angiotensin-I (a 37 vasoconstrictor) and inactivation of the vasodilator bradykinin (5, 6).
38 It has been known long ago about the importance of diet for human health. Recent studies 39 concluded that diet is involved in the reduction of disease (7, 8). Milk protein is a bioactive 40 component of milk. Along with energetic and nutritional value of milk protein, it serves as 41 physiological regulator that is involved in reducing blood pressure by inhibiting the ACE (9-12).
42 Studies confirmed that, individual with less milk consumption van have greater risk of 43 hypertension. Many scientists have approved that milk proteins not only contain energetic and 44 nutritional functions, but also can act as physiological regulators (9, 10). Scientists mainly focused 151 3.1. Protein Degradation 152 In order to obtain Goat milk protein hydrolysates, LH were used to break down the protein into 153 peptides. Degree of protein degradation into peptides by hydrolysis is called degree of hydrolysis.
154 It is one of most authentic mechanism to measure the hydrolysis process (20) . It is also used as 155 indicator of comparing different protein hydrolysates (21). Protein concentration decreased with 156 its degradation into peptides as the incubation time rises and maximum hydrolysis was observed 157 after 24 hours. DH determined at various incubation times with LH is shown in Fig. 2 .
158 Results of DH show the gradual decrease in protein contents from 8 h to 24 and it remains almost 159 constant from 24 to 36h, with negligible difference in protein degradation. It can be assumed on 160 the basis of DH that sample should be fermented for 24 hours to get best hydrolysis rather than 161 increasing time, because it can not make big difference in matter of peptides formation. All four samples were tested to evaluate their potency to inhibit ACE production by applying 
